
MODERN FOOD SUPPLIES. 

STEPS IN CIVILISATION. 

T requires a c o n t e m p l a ~  mind to judge  the relative importance 
of present and past inventions. We glorified James Watt and 
George Stepheuson but never cast a thought upon the unknown 

inventor of the first wheel. We a l l  appreciate a well-cooked dinner 
and the culinary art which produces it, but how few remember, 
except for the humour of Charles Lamb, that there was a time when 
fire was invented and at some time first applied to the preparation of 
food. 

Robinson Crusoe's man Friday rejected with spluttering distaste 
the first pinch of salt which his master placed upon his food, and 
there is little doubt that the use of salt, like the use of fire in the 
preparation of food bore, at some remote period, the nature of an in- 
vention, and was only universally adopted owing" to the undoubted 
advantages which experience proved it to possess. 

ld we observe the signs of the times we will note how in various 
directions equally important innovations are now going on. In spite 
of abuses brought to light concerning the doings o~ certain meat 
packers, the resources of science have made it possible to convey in 
perfect condition almost all the choicest products of any one comltry 
to any other country. Thus the food supplies of the world, both in 
quantity and in variety, have increased enormously during the past 
forty years. 

Along w~th the undoubted advantages introduced by the refining 
processes of cultivation, preparation End cooking, there are certain 
~langers which may upset the balance of power in food. By the cook- 
ing of meats and vegetables and by the modern milling of i lour-- 
operations tending to improve the  appearance, the flavour and the 
digestibility of our viands--there are certain ingredients eliminated 
which are nevertheless quite necessary in the food. We refer to the 
phosphates and other mineral salts which are usually present in all 
food products and which are required in the economy of the human 
body. The introduction of common salt itself is probably due to a 
desire to compensate in some measure for the want of flavour due: to 
the withdrawal of the natural salts. However that may be, common 
salt is not a complete substitute for these natural salts, and it is a 
question whether a regular and duly-proportioned quantity of the 
natural salts should not be regularly added to our highly refined 
modern viands. In one direction this is already being done in the 
preparation known as " Cerebos" salt. We doubt, however, whether 
one person in ten who uses that article at table knows mid appreciates 
the fact that it contains a small proportion of phosphates such as exist 
in wheaten bran. Is it not possible that an article like this may come 
to have, under the auspices of advancing science, a universal applica- 
tion similar to that now obtained by common salt ? 
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By the processes of cul t ivat ion and of cookery we have in  the course 
of centuries  obta ined a food supp ly  which, b u l k  for bulk ,  is enor- 
mously  more nut r i t ious  and more easi ly d iges ted  than  the food of our 
remote ancestors. Science and ar t  may  go lu r the r  still ,  not only in 
these direct ions bu t  in the ad jus tmen t  and s tandard iza t ion  of food to 
meet modern  life and'  i ts  s t r enuous , r equ i remen t s .  

Al l  nat ions  add  salt  to thei r  food, near ly  a l l  of them add  condiments  
for the purpose  of' f lavouring or digestion.  I n  addi t ion  to or apar t  
f rom these it seems to us that  ei ther  in the k i tchen or at  table  or bo th  
we requi re  to have faci l i ty for a d d i n g  to our food, it  may be as 
"C~rebos  " salti a sui table  quant i ty  o f  t h e s e  phosphates  which, 
~l~!40ugh: not xequired for  fia#ouring, are absolutel~y necessary for t he  

ea l thy gr0~-th and funct ion of the body,  

CURRANTS.  

THAT cur ran ts  deserve to be more popular  iu  the modern  die tary  of 
a l l  classes may  be ga thered  from the fol lowing : - -  

" EXTRACT FROM THE R E P O R T  ON THEIR COMPOSITION AND FOOD VALUE,  

BY OTTO I-IEHNER, F.I.C., F.C.S., 

Past-President of the  Society of Public Analysts; Late Chairman of the 
London Section of t h e  Society of Chemical Industry;  Public Analyst for 

Nottinghamshire, West Sussex, The Isle of Wight, etc., etc. 

THE LABORATORY, 
11, BILLITER SQUARE, 

LONDON, E.C., 
6th November, 1905. 

I have :made a considerable number of analyses of dried grapes in 
the form of currants, sultanas and raisins. The former, as is well 
known, are the product of seedless black grapes, sultanas of seedless 
white grapes, and raisins of larger grapes containing seeds. A most 
representative series of sampler was furnished to me, and ranged from 
th~ finest shade-dried to the cheapest sun-dried currants. 

Their composition was iound to be as set forth in the following 
table  : - -  

Moisture ... 
Tota,1 Sugar ::: "" . .  
Albuminous Matter ... 
Tartarie Acid . . . . . . . . .  
Woody Fibre . . . . . . . . .  
Mineral Matter  . . . . . .  

Nitrogen . . . . . .  
PhSsphorie Acic1 . . . . . .  
E ~ t h y  Matter  ,., 
Total Matter  soluble in 

Water  
T o t a l  Matter'"insol'uble ;1~1 

Water . . . . . . . . .  

~o. 1 

22"99 
70"04 
2"26 
1"59 
0"88 
2"24 

00"00 
0"86'. 
0"16 
0"06 

73"88 

3"13 

~N'O. 2 

2!"71 
71"86 
2"06 
1"44 
0"72 
2'21 

O0"O0 
0"38 
0"14 
9"06 

74"65 

8"64 

NO. 3 

21"90 
70"99 
2"00 
1"61 
1"13 
2"37 

oo--ggoo 
0-321. 
0"14 
0"07 

73"63 

4"47 

NO. 4 

21"73 
7i'21 
2-18 
1-54 
0"90 
2"38 

0"34: 
0,14 
0"26 

74"88 

8-89 

~'~O. 5 

21"59 
75"51 
2"39 
1"5i 
0"76 
2"24 

100"00 
0"383 
0'1.5 
0"22 

75"29 

3"12 
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An examination of the foregoing table of analyses brings oat 
several striking facts. The first is the extraordinary amount of 
sugar contained in the whole of the samples, almost three-quarters of 
the total weight being made up of saccharine constituents. The 
quality and the proportionate price is practically without influence on 
the sugar contents. The best currants contain no more sugar than 
do the commonest and cheapest. The price and quality are in this 
product, as in nearly all other food products, independent of the 
actual food value as disclosed by analysis, and are regulated by 
physlcal conditions such as outward appearance, uniformity, wholeness 
of berry, taste, and flavour. 

I t  is chemically interesting that almost the whole of the sugar in 
the currant consists of invert-sugar-- that  is to say, of a mixture of 
dextrose and levulose ; there is not any cane-sugar present, but in 
some eases there is a very slight predominance of dextrose or 
crystallizable fruit-sugar. 

A second and not less striking fact, one which came somewhat as a 
surprise to me, is the smal]ness of the proportion of woody fibre, or 
cellulose, the essential and chief constituent of wood, husks and 
skins. From the appearance of currants one might imagine that a 
very large proportion of the article was made up of skins. As a 
matter of fact, the insoluble proportion of the skins, that which would 
not be capable of digestion, is remarkably minute, amounting to only 
about 1 per cent. or less. In other words, there is no more fibrous 
matter in currants, in spite of their appearance, than there is, for 
instance, in brown bread. This fact is h~rther confirmed by the 
enormous proportion of total matter soluble in water, which, when 
added to the moisture naturally present in the currants, makes up from 
96 per cent. to 97 per cent. of the total weight. Currants, when their 
skins are broken, are almost wholly soluble in water, only 3 per cent. 
or 4~ per cent. remaining undissolved, and of this small proportion 
three-quarters go into solution during digestion. The skin, however, 
while unbroken, enormously protects the contents of each berry, and 
for the proper utilization of the food value contained in currants it is, 
therefore, particularly important that they be well masticated when 
used whole as a food ingredient. 

After what I have said above, it is quite clear that dried grapes, 
particularly in the form of currants, occupy a very high place in the 
list of concentrated foods, and that they deserve a much higher place 
in the human dietary, and especially in that of the middle e]asses and 
poor, than they have hitherto occupied. 

BRITISH PROVISION FACTORIES. 

A LEADING FIRM. 

C. & B . - - In  dealing with British provision factories, the first name 
that naturally occurs to one is that of Crosse & Blackwell, familiarly 
known in trade circles as C. & B. Indeed, the quality and nature of 
their products are so well known in every quarter of the globe as to 


